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Ingredients: - =

Green teo Ya 15p

Fennel seeds Va2 tsp

Carom seeds Va tsp

Ginger 1-inch piece

Cinnamon 1-inch piece

Water 5 cups

Method
e Bring water to boil in @ pot; addall lngredlents, place :

lid on the pot; remove from flame. _ S " e i,
® Pour into cups; serve hot. . v AR T

:.T,f}'

-
R R o 3 s
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Ginger Tea

Ingredients:

Green tea 1 thsp
Ginger 2 inch piece
Cardamoms 2

Lemons 2

Sugar to taste
Water 4 cups
Method

* Cook all ingredients in a ketile
on low Hame for 5 minutes
* Pour into cups; serve.
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* Cook water with fea and cardamoms on
flame till water is reduced to /2.

* Add soda; invert back and forth b | g
cups to thoroughl mx = F | : i i
e Sieve; add lanJ“ﬂéilfk, enfove info cups. gs *_Eﬁ_? : - ‘J <
* Garnish wEHﬁJ almonds and ﬁ%s, serve. ' y 21 'lir*ﬁﬁ"ﬁu: J‘wi_»' Sl ds
o = { ' 7 4 & | LI B IAE YF
e *l:' Bp— - . ::: e

Herbal Tea

Ingredients:

Cinnamon powder 1 pinch

Green cardamoms 2

Lemongrass 1 tsp

Sugar to taste

Water 4 cups

Lemon as accompaniment

Method

* Bring water to boil in a pot; add all ingredients;
cook for 5 minutes; serve hot with lemon.
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Mmawﬂtii " Iw&cups
lid on for 15 minutes.

pot as tea; add mint; reﬁfige dte-.l 3
e Add ice when chilled; serve. 2ynst

Lemon Mint Iced-Tea
Ingredients:

Tea bag 1

Hot water 1 cup

Mint leaves 20 leaves
Lemon juice 2 tbsp

Sugar 1 thsp

Ice (crushed) as required
Lemon wedges, Mint  for garnishing

Method

Steep tea bag in hot water for 10 minufes.
* Remove tea bag when water cools down: Ed
Add remaining ingredients; blend thorough'y

' a blender; Ve | x
w—ﬂ' - : s Guri?she:vi;:T;znnw:iEes and mint; serve
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MONDAY & FRIDAY
FRESH - 5:00 P.M , REPEAT - 12:30 A.M

LOCAL : 021-32632702, INTERNATIONAL : (+92)-21-32632310
WWW.FACEBOOK.COM/MASALATVHAN DI
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- Chickeh “Cle'ar Soup
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Ingredients: _ ke 1 Kl Method:
Chicken pieces (beiled) /2 kg + for garmishing o
Turnip (cut into small pieces) 1 * Cook Siof:k with turnip, vinegar, soya sauce, sugar
Cauliflower (only flowers) 1 head and salt in a pot for a few minutes. '
Carrots (finely cut) 2 * Add cauliflower, chicken and carrots; bring fo boil;
Spring onions (finely cut) ‘2 add white pepper and chicken cube flour; cook for
Bean sprouts /2 cup 10 more minutes.
Chicken stock 3 cups * Add remaining ingredients; dish out; garnish with
“White pepper powder 1 tsp chicken pieces.
Cornflour (made into paste with water) 1 tsp
CPreken cube A 1 e
*Chi ube Hour :
\.Sh:; z?n:gnr 2 ib::; * To make chicken cube flour, mix 10 packets of chicken
a sauce 2 thsp cubes in 2 V2 cups of refined flour; mix with your
Salt to taste | fingers; refrigerate and use as required.
Sesame oil a few drops -0y
- oil 1 thsp fg-
REATIG
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Fish Kunna

to a separate frying

reen chillies and

Ingredients:
Rul‘!u fish pieces V2 kg Method:
Onions (cubed) 375 grams = Mix cumin in V2 garlic; crush them together.
Turmeric powder 1 tsp = Cook onions, 1 cup water and turmeric in a clay pot for 10
PWDG_S (peeled and cubed) 2 minutes.
Re’d_‘:h'“i powder Y2 tsp « Heat V2 cup oil in a frying pan; lighihf Fg’ potatoes; remove.
mnder seedl: I%crushﬂdl 1tsp « Remove onions from the clay pot and add
nole green chillies é  fry thoroughly; add to pot again.
g:\t_l, round red chillies 8 _ i i‘:jnd ,-angininggnil}:gariic and cumin, red chillies and salt; fry.
c rlic {finely cut) 10 cloves + for tempering « Add 1 cup water, potatoes and fish.
Tumlﬁ-.i&edS [CH.IEth] 15 l‘ip ™ Add CDI"iﬂﬂdEr; cﬂok 'l:Ol' 10 minutes.
Szrl\:u"nd pulp 2 tbsp « When fish is cooked, add red chi "ieﬁ’, .
. to taste tamarind; cook for 2 more minutes; dish oul. )
?ri s 1 cup a F::ure garlic tempering in the frying pan with pﬂfﬂ.h:#. pour
sh coriander for sprinkling over dish; sprinkle coriander on fop. -
e
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o | - Vegetable Ingredients:
sweet al'ld Sﬂlll' PfaWnS Cauliflower (only flowers) 1 head
redients: Capsicums, Onions (cubed) 3 each
PI'T.[WI'I Ing E o va kg Carrots (cut into rounds) 3
Prawns {medium-sized) 4 Pineapple pieces 6
Eggsr 180 Soya sauce, White vinegar, s
uga Suga
echi 1tb gar 1 tsp eac
C{i l:l:ll<en cube HQUT . lb::: White pepper powder 1tsp
St ' fo faste Salt fo faste
Oil for Frying Oil 1 fbsp
Sauce Ingredients: Method: s
: 'gdrTh sauce ?J:fm . M:;inuie prawns with prawn ingredients; set aside for a I
Ic \ while. = iy
Sy, iy 4wk oy s e by ont e A8 |
Cornflour, White vinegar 2 tbsp each abso tpaper. g = Fom
Is’LnlnaﬂPPIB juice, Soya sauce :,,I:imh ; E:;t sauce ingredients in a saucepan fill thick; remove T
f s " - @ !
Sesame ofl - o a few drops * Heat oil in a pot; cook vegetables on high Hﬂﬂ'.i}‘*' i
e e f 2 tbsp remaining vegetable ingredients; re
HANDI— - : * Add prawns and sauce; dish out.
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Mutton Paye

Ingredients:
l“é\uhon paye 12 Method:
nions (finely cut) 2 . . 1 iander,
i . Cook e in a pot with 4 cups lukewarm water, Y2 coriander,
$&d 'I:hl'“l powder { ESP Va huri?)fces., fert;:d concl unl; V2 ginger/garlic till tender.
énnenc po\u:rder . er . Remove paye from the pot; strain stock; set aside.
inger/garlic paste sp Heat oil in @ pot: fry onions; remove and crumble.
Coriander powder 2 tbsp ’ o P i Al; ic, coriander
Fennel seeg 1tb « Fry onions, gin r/garlic, red chillies, turmeric, X
Hot spi . - and remaining hot spices in the same pot.
) spices Powcler 1tsp « Add yogurt and paye; fry for a few more minutes. _
ﬁuﬂ !‘*-:hlppad] zan « Add frog:k and salt: cook on low flame till oil separates.
emon juice 2 tbsp 'Add lemon ivice, coriander, ginger and green chillies; -
resh coriander 1 bunch * mcén Iul:ur:af least an hour. s
- 2reen chillies (finely cut) 4 keep on dum for: | -Bg
;-g;ager (finely cut) 1 thsp Elsentie e | 18
i to taste R e - |
1 cup
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Kashmiri Coconut Halwa

Ingredients:
Desiccated coconuts V2 cup Method:
Powdered milk 2 cups * Prepare a thick batter with coconut, sugar, milk and a little
Semolina (sieved) 2 cups water.
| g’gﬂr J g cups * Heat Flﬂfiﬁej butter in a wok; cardamoms; Uddd dl
| reen cardamoms semolina : ;
; Clarified butter 1 cup + for brushing clarified b?.rr;terﬁy hlli’%ﬂfn’ ackd concnut boser 1Y g
! Coconut, Pistachios * Brush clarified butter on a dish; spread halwa on it
Almond (finely cut) for garnishing garnish with coconut, pisiqchic;s and almonds.
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Beijing Soup

Ingredients:
Beef mince 125 grams Method:
Beef stock red g cups } |
Dninns [Chﬂp } - eat ﬂ‘i in a pﬂ"; Fry ginger'
Mushrooms (chopped) 1 cup * Add mince; cook till colour changes.
Carrot (chopped) 1 : Ac_ld remaining ingredients except eggs and cornflour;
Ginger (chopped) 1 tsp bring to boil.
Spring onions (chopped) 3 stalks + for garnishing * Gradually mix in eggs with a fork: add cornflour while
Sg;suuna beal 1 tbsp SDHI'!I;ing continuously.
B pepper (crus tsp * Dish out when thick: . ; ; g )
Esas oceri 4 ick; garnish with spring onion; serve
Cornflour 2 cup

(made into paste with water) -0g
Salt to taste 3
oil 3 thsp

:
e
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Peach Cake

In di Method:
gredients: « Blend 2 kg peaches in a blender.
Peaches (peeled) Y2 kg+for layering « Beat eggs and sugar in a bowl with an eleciric beater.
Refined flour (sieved) 2 > cups * Add butter, then baking powder and blended peaches; beat
Icing sugar 1 cup thoroughly.
cogs 4  Add flour; mix with a spoon; add a litle milk if needed.
scking powder 2 tsp « Brush butter on a cake mould; sprinkle brown sugar in it.
Brown sugar 2 thsp * Place remaining peaches at the bottom of the mould; gradually
Butter 150 grams pour cake batter in it so the peaches do not move from their
Milk {fresh) as required place. '
« Cover cake mould with aluminium foil; bake in a pre-heated oven
at 200°C for 30 minutes; remove.
« Allow to cool; flip and remove from mould. "

LAY
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Barbecue Prawns

Ingredients:
Prawns (jumbo, with tail) Yz kg M ;
o Qe 'ﬁf} % ethod:
Capsicum (cubed) * Mix ginger/garlic, hot chilli sauce, red chillies r,
Onions [cuh@d] 2 turmeric, hot spices and salt in a b:::wd. - peppe
Gingu}a‘rﬁ garlic paste ]}“:EP * Add prawns; set aside for ¥z hour.
Hot chilli sauce 2 cup * Pierce 1 piece of capsicum, 1 i f
11 , | prawn, 1 piece of tomato,

‘Red chilli powder 1 tbsp another prawn and 1 piece of onion untz a skewer; repeat
Black pepper (crushed) ;j&hP_ process to make more skewers.
Lt;trmer:nc powdpowz; 1 t:f' * Apply littlle niﬁ[ on skewers; barbecue over hot coals; remove.
£ spices by 48 * Decorate a dish with lettuce; place skewers on it; serve.

. oil 4 thsp

] Lettuce leaves for decoration

1
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Fish Pakoray

Ingredients:

Fish (small cubes)
Gram flour (sieved)
Garlic paste
Red oFi
illi er
Turmeric powdar
Hot spices powder
Coriander powder
Emh mﬁiﬁndar }!:,hﬁpp&d]
reen chillies
S eslbopne]
Oil
- Chilli garlic sauce
' Chuu.t masala
leave

N

._'_,._r_'r'} £l 0 (bl
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e o,

Lok F
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2 kg

250 grams

1 thsp

72 Isp

1 thsp

1 tsp

V2 tsp

1tsp

2 tbsp

2 tbsp

to taste

for frying

as accompaniment
for sprinkling
for decoration

Method:

w2

Kve (I ik

1/ 250 (el s
APy Tl
KLy 13 Ll
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il

* Mix all ingredients in a bowl; add water and prepare a

thick batter.

* Heat oil in a wok; fry pakoray from batter; remove on an

absorbent paper when golden.

» Decorate a dish with lettuce; place pakoray on it; sprinkle

chaat masala on them.
* Serve with chilli garlic sauce.

-
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Ingredients:
Figs % 250 grams
Mﬂk (fresh) - s % litre
Semolina - R 250 grams
‘Whole drled rn|||< R 250 grams -
Sugar - Yacup

. Green curdumorns [crUshedi V2 tsp
"_C]arlht;d buﬂetr M S e e

- Almonds (peeled), . ot

P Whole dned m‘lk Flgs {cul] i fcrgurqtshqp_g

Fig Halwa

Method:

« Blend figs with a litfle water in a blender.

* Heat clarified butter in a wok;

fry cardamoms.

« Add figs, semolina, whole dried milk and sugar; fry.

« When clarified butter separates, add milk and cook till thick.
¢ Fry till clarified butter separates once more; dish out.

. Gﬁmlsh with uimonds, igs nnd whole dnec[ n'uH( serve.
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IN SPAIN

The Natural Secret...
for Perfect Health

- ‘_\
HEART DISEASE
! &l
: q:* } Olive oil lowers the levels of total blood

~ . Keep you safe from Heart Diseases.

-
F DIABETES
! ﬁ ¥ Olive oil helps lower "bad” low-density

lipoproteins while improving blood sugar
\__/ _* control and enhances insulin sensitivity.

THETET LD
L
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cholesterol, LDL-cholesterol and triglycerides.

o
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BLOOD PRESSURE

] Regular consumption of Olive oil can help
decrease both systolic and diastolic blood
pressure.

OBESITY

Olive oil helps people lose weight without
additional food restriction or physical activit

Extra \ o

OLIVE UI[ it
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MONDAY TO FRIDAY

FRESH - 11:00 AM , REPEAT - 09:00 P.M
LOCAL : 021-32632702, INTERNATIONAL : (+92)-21-32632310
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Brown Hot and Sour Soup

Ingredients: Coertinn
Chicken breasts (cubed) 1 (made info paste with water) V2 cup
Prawns (finely cut) 12 Salt 1 tsp
Bean curd (cubed) 1 Spring onion (finely cut) for garnishing
Cabbage (finely cuf) V2 cup
Carrot (finely cut) V2 cup Method:
Mushrooms (finely cut) 5
Chicken stock 8 cups * Heat stock in a pot.
Chicken powder 1 tsp » Add all remaining ingredients except egg white and
~ Szechuan sauce 2 tbsp cornflour; cook on medium flame.
 Dark soya sauce 3 tbsp » Bring to boil; add cornflour while continuously stirring;
. White vinegar Va cup when thick, mix in egg white with a fork.
L Egg whill;e[%ealan] 1 * Garnish with spring onion; serve.
:
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Win Amazing Prizes!
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Prawn Jalfrezi

Ingredients:

Prawns (medium-sized) V2 kg W{hﬂ'e vinegar

Onions (finely cut) 2 oil o o

Tomatoes {f’inely cut) 2 Hot spices powder for sprinkling

Ginger (finely cut) 1-inch piece

Capsicum (finely cut) 1 Method:

Green chillies (finely cut) 3 i

Worcestershire sauce 1 tbsp » Heat oil in a pot; cook onions till colour changes.

Red chilli powder Va tsp + Add all remaining ingredients except green chillies,
ya sauce 1 thsp capsicum and tomatoes; cook for 10 minutes.

Tomato ketchup 2 cup « Add green chillies, capsicum and tomatoes; cook for 5

Tamarind pulp 1 pinch more minutes. 2

Black pepper 1 pinch « Sprinkle hot spices on top; dish out.

Mustard powder Va tsp

MASALA MO R
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Chicken Szechuan
Ingredients:
Chicken strips V2 kg
White pepper powder 1 tsp
Egg white ]
Comflour 2 tbsp
Carrot (finely cut) 1
Capsicum (finely cut) ]
Cabbage (finely cut) 1 cup
Bamboo shoot (finely cut) 2 thsp
Garlic (chopped) 2 thsp
Chilli sauce 2 tbsp
Sweet sauce 2 tbsp
ghyﬂar sauce 1 thsp
icken stock 1 cup
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Cornflour (made into paste with water) 1 tbsp

1tsp
4 tbsp +
for frying

* Marinate chicken strips with white r, white,
comflour, 2 tbsp oil tI:nd salt; set as’:iﬁzpl::r ’;th?n hour.

» Heat oil in a wok; fry chicken golden; remove.

* Heat remaining oil in a separate wok; fry garlic golden.

» Add chicken and all remaining ingredients except

cornflour; bring to boil.

* Add cornflour while continuously stirring; serve bq!-.
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Dragon Prawns

Ingredients:
PF::IWnS (jumbo) 15
Ginger (chopped) 1 tsp
Onion (finely cut) Va cup Method:
psicum (finely cut) 1 ;
{Kushmiri red chillies « Strain |:;ruwns urI: cI: stl_r;ﬁm:; | |
roasted and 2 ths » Heat oil in a wok; lightly fry prawns; remove.
Black pe;:er?::,d:;f ] R . « Add remaining ingredients in the same wok; bring to boil.
Red chilli powder s tsp « Add prawns; cook till gravy thickens. OO
Chilli sauce | 1 thsp « Dish out; garnish with spring onion; serve.
0 i - 1 tbsp
‘ite vinegar ' 1 tbsp
Salt ' V2 tsp
Oll o ; A cup :
SP‘”"’Q onion.. .- . forgarnishing . % e
e e e SRS oL

WWW.PAKSOCIETY.COM @JURIRIHETRINDY
RSPK.PAKSOCIETY.COM RIS




70

oy £ (WS )28

o/ St g

IS Wzl _Eld P v B i £ 1468 LJL'EL”J#
QLEZES 13 P U213 G U W€ e G g i dsg
Lfffi‘q"!;ijbf‘-:';i.J’Lfflur;_,-:!f;bfvduuuf.tj.fi_:r ( 625'[’ E;
JEL IS b LA L B v g5 28 SOA A SC [*«:f_ﬂ'i}f
r AL = b VR P LLOsKSLL

- ;-Ju:;sflfd'_-::"_.u' Bl Jaad .n-lwn,vl",d_. *_d‘! [‘ v L

“ ik Ond Gipasls 7 L0 s(en )2

Gajar Ka Halwa

Ingredients: - Method:
Carrots (grated) 1 kg » COO_k carrots, cardamoms, and sugar in a pot with the lid
Sugar 1 cup on till dry.
Green cardamoms 8 * Add clarified butter; fry thoroughly; remove from flame.
Whole dried milk 250 grams . A'-:ld whole dried milk; set aside.
Clarified butter (melted) 2 cup * Mix tl:numug‘:'nly after Y2 an hour; dish out.
Silver sterling leaves, Almonds, * Garnish with silver leaves, almonds and pistachios; serve.
Pistachios (finely cut) for garnishing
-®
i _ 3
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L Less than
Ordinary Cooking Oils. Hence
MILANO OLIVE OIL is economical
DI TR L rr for all your exquisite cooking,
AASTERBLECE IN OLIVE OlIL frying and dressing needs.

PRODUCED AND PACKED IN ITALY

; . FREE HOME DELIVERY

n LIKE US OM
facebook: miLANOPAK

* Fights Cholesterol and Heart Diseases £ Controls Blood Pressure ¢ Fights Cancer

# Controls Obesity and Optimize Body Weight £ Controls and Prevents Diabetes
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Chicken and Tomato Soup

ients:
Ingredients Method:
Chicken pieces (boiled and shredded) 2 cups + for garnishing
Tomoloes (hoilad) Y kg * Blend tomatoes with 2 cups water in a
Shiskan edbe 1 blender; sieve; add to wok.
Water 3 cups * Add remaining water; cook for 10 minutes.
Black pepper (crushed) 1tsp * Add chicken, chicken cube, pepper, vinegar
Whiln vineces 4 thsp and salt; bring to boil.
Eggs (beaten) 2 . {ﬁdd cornflour while continuously stirring; mix
Cornflour (made into paste with water) 2 thsp in eggs with a fork; remove from flame.
Salt I tsp * Pour info soup bowls; garnish with coriander,
Fresh coriander, Olives (finely cut) for garnishing olives and chicken; serve hot.
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Fish Kebahs

Ingredients: Method:

Fish fillets 1 kg « Boil fish in a pot with 12 tsp salt for a few minutes.

Bread (soaked) 2 slices » Mix fish with all ingredients in a bowl except breadcrumbs
Egg (beaten) 1 and egg.

Llemon juice 1 tbsp » Shape mixture info kebabs.

Black pepper (crushed) Va tsp « Coat kebabs first with egg then breadcrumbs.
Breadcrumbs 1 cup . Hjul oil in a frying pan; fry kebabs golden from both

Mint (ch sides; remove.

Ce‘Efif [:hF::P::e]-d] ? $:§ « Decorate a dish with mint and coriander; place kebabs on
Salt 1 tsp it; serve.

Fresh coriander, Mint for decoration
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Prawn Masala

Ingredients:

Prawns (medium-sized) 1 kg
| White vinegar J 4 tbsp
| Onions (chopped) 250 grams Method:

Tomatoes (chopped) 250 grams . od:

Turmeric quj;r 1tsp * Marinate prawns with vinegar; set aside for 2 hour.
i Coriander powder 2 tsp * Heat oil in a wok; fry onions with ginger/garlic, tomatoes,
| Cumin seeds 2 tsp turmeric, coriander seeds, cumin, ?enugreek seeds, hot
| Ginger/garlic paste 1 tbsp spices and salt.
! Hot spices powder 1 tsp * Add prawns and fry; add red chillies and fresh coriander;
| Fem;lgraek szeds hopped) 2 hbf: : keep on dum.
; Fresh coriander (c Y2 bunc » Garnish with hills ) i i . serve.
‘ Dried, round red ch?mes ) grecs el ag, ecviandoly aHe grge; 2
- ol V2 cup
| Green chillies, Fresh coriander, -
E Ginger (grated) for garnishing + 4
Ji) TaREE— — . TGOS
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Fish Parcels

Ingredients:
Fish fillet Ya kg Method:
Pulf pastry V2 kg o _
Bincf pepper (crushed) 1 tsp * Cut fish into small pieces.
Garlic (chopped) 1 tsp » Marinate with pepper, garlic, red chillies and salt; set aside for
Oregano 1 tsp 10 minutes.

yme Va tsp » Heat oil in a frying pan; fry fish pieces from both sides;
Red chillies (crushed) 1ts remove.
Tomato ketchup Y2 cﬁp » Make 3 balls from puff pastry dough; roll out into dises.
Mayonnaise V2 cup * Place 1 disc on a baking tray; spread a layer of mayonnaise
Potato (boiled and finely cut) 1 and ketchup on it; place another disc on top. :
Basil (chopped) 6 leaves « Place fish on it; add oregano, thyme, potato and olives on top;
Olives (finely cut) 6 place the third discon it. _
Egg (beaten) 1 » Add a layer of egg and sprinkle basil en top. .
Salf V2 tsp « Bake in a pre-heated oven at 180° C for 25 minutes; remove.
Qil 1 tbsp » Cut info pieces; garnish with coriander; serve.
Fresh coriander leaves for garnishing
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YEARS OF TRADITION

© UAN: (051) 111-11-CAKE,111-11 53
_ Te h Ze e b® & web: i(nfutzﬁtehzeeb.com ' _-322_ _

Bakers & www.facebnnk.cthehze ).
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Chicken and Coconut Soup

Ingredients:

Chicken pieces (boneless)
Coconut milk

Water

Ginger (finely cut)

Fish sauce

Red chilli powder
Turmeric powder

Salt

Qil

Fresh coriander, Spring onion,
Lemon slices

cnasxa PAKANAY KA

ONLINESEIBRARYS

WWW.PAKSOCIETY.COM

Va cup
1 cup
2 cups
2 thsp
4 thsp
Va tsp
V2 tsp
to taste
4 tbsp

for garnishing

Method:

* Heat oil in a pot; cook chicken with ginger till it changes
colour,

» Add red chillies, turmeric, fish sauce and salt.

* Add water and coconut milk; bring to boil.

* Remove in soup bowls when soup thickens.

* Garnish with coriander, spring onion and lemon; serve.
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Marble Cake

Ingredients:

Refined flour (sieved)
Milk (fresh)
Condensed milk

Sugar

Vﬁilﬁ vinegar

‘;ulr:illu essence
aking powder

Baking soda

Cocoa powder
Butter

1 Va cups
Y2 cup
V2 cup
3 tbsp

Method:

« Thoroughly beat butter with condensed milk with an electric
beater.

« Add milk, sugar, essence and vinegar.

« Mix baking powder and baking soda with flour; add to
butter mixture; mix with a spoon.

» Divide batter into 2 portions.

* Mix cocoa powder in 1 Egrtiﬂn; grease a cake mould;

pour the cocoa powder batter in it first, then pour the
second portion.

* Swirl a E:ife in the cake batter to make marbling inside the
cake.

« Bake in a pre-heated oven at 200°C for 30 minutes;
remove.
« Cut into slices; serve.
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Blackened Fish

Ingredients: Method:
Whole fish 2 . Wﬂs_h fish; make deep slits on them with a knife.
Garlic (chopped) 2 cloves * Marinate with garlic, red chillies, pepper, olive oil, lemon
Red chilli powder 1tsp juice and salt; set aside.
Black pepper powder 1 thsp . Haui cil in a large wok; fry fish golden; remove.
| Lemon juice 2 tbsp * Line an oven tray with aluminium foil; place fish on it; bake
| Sea salt (powdered) 1 tsp in a pre-heated oven at 200°C for 10 minutes: remove.
i Olive D‘“ 2 bep » Garnish ‘W’ifh tomato and I'E"U'C'B; serve with !em:m Cll'ld
oil for frying mashed potatoes.
Tomato, Lettuce leaves for garnishing
Lemon, Mashed potatoes as accompaniment
- .
$3-
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Tandoori Prawn Masala
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« Marinate prawns with turmeric, red chillies and salt; set

« Heat oil in a pot; fry ginger and garlic golden.
« Add green chillies, pepper, onions, tomatoes and

on low Hame.

« Add salt when tomatoes are tender; add prawns; cook for

« Garnish with coriander and green chillies; serve.

Ingredients: Method:
Prawns (small) V2 kg _
Onions {Chopped} 2 cups aside.
Green chillies (finely cut) 4

omat 2

Eﬁ[:c Eﬁﬁ? mer ] 2 tsp coriander;

1

cOrmrpj:P;;i:l:EiHEd] 1::-2 zg 10 minutes; dish out.
Srmeric ﬁcwder Va tbsp

Gln‘?‘er (chopped 1 piece

Garlic (chopped) é cloves

Scflt to taste

Oil : V4 cup

Coriander, Green chillies for garnishing
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Dates Halwa Squares

Ingredients: Method:

2 cups * De-seed dates and grind them in a chopper.
Elu?zsbiscuits 200 grams * Grind biscuits in a chopper; add butter; mix with hands.
B:J::':EI" (melted) 250 grams * Grease a square mould; spread ¥ of the crumbled biscuits
Sterling silver leaves for garnishing in it; press in order o set,

* Add a layer of dates; spread remaining biscuits on top;
press to level the surface.

* Garnish with silver leaves; refrigerate.

* Once set, cut into square pieces; serve.
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let’s colour S T

Picture it ,
before you paint it

Colour your own rooms, live with free “IC| Dulux Visualizer” |

| zer mobile app.
Experience the :::mtual colours of ICI Dulux on your walls and select o
product best suited for your project.

To download the app search for “Dulux Visualizer PK”
Happy Colouring!!
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Mutton Paye Soup

Ingrﬁdienfs: Mthﬂd:

Mutton paye 6 « Cook paye, lentils and 2 cups water in a pressure cooker

Gram lentil V2 cup till 3 whistles sound; remove from flame.

Gl_'ﬁen cardamoms 2 « Heat oil in a pot; fry cardamoms, ginger/garlic, onion, red

'nger/garlic paste 4 tsp chillies, coriander and hot spices for a few minutes.

Onion (paste) 1 cup « Add tomato; cook till oil separates.

Kc:;s!wmi,-i red chillies 7 « Add paye and salt: cook for a few minutes.

Hg?qndﬂ powder 2 tsp » Dish out; serve hot.

Spices powder 1 tsp
omato (chopped i
Qil to taste
2 tbsp k.
z=8
-. -
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Spicy Fish

. Method:
Ingredients:
i Vakg « Cut fish into cubes.
ish fillel * Marinate with vinegar; set aside for 20 minutes.

White vinegar ‘{& P * Wipe fish dry with a cloth. e
Gram flour (sieved) o cup | * Prepare a thick batter with all remaining ingredients and a
a ‘é‘ogur't ]2 ap little water in a bowl.
.1* gg * Coat fish with prepared batter: ide for 20 minute
t t s pa er; set aside tor 20 minutes.
: S ‘se'eeds : ‘E:P * Heat oil in a wok; fry fish golden; remove on an absorbent
i Lemon ||U1ce paper.
!. Rd Chi Ii Wder 1 ibsp ™ S rinkle e d " " . B h
1 . li e 4 tbs # coriander, spring onion, lemon juice and chaat
, Ginger/garlic pas P masala on top;
l Sﬂh to taste P, serve,
oil for frying

Fresh cnrii::nder, Spring onion {HHEILCU‘L

| Lemon juice, Chaat masala r sprinkling

1
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Prawn Biryan
‘Ingredients:
Prawns (medium-sized)

Onions, Tomatoes [d’::i:ped}
HI ot spices powder, Red chilli powder

juice, Gi li te
Green chillies [g‘lgsgi%?r e
Yogurt (whipped)

Turmeric r

resh coriander, mint (finely cut
Salt
Qil
Cashew: nuts, Raisins, Fried onion,

Rice Ingredients:
 Rice (soaked)

n essence, Yellow food colour

1k

3 egch

2 tsp each
1 thsp each
8 .
3 thsp
1 tsp .
Y2 cup

a few drops
to taste

Y2 cup

for gumishinﬂ

e Mz il KU e 21
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Cloves ?0
Peppercorns

Fennel seeds 1 tsp
Water 4 cups
Salt to taste

Method:

Marinate prawns with V2 turmeric, 2 red chillies, lemon juice and
salt; set aside for 2 hour.

Heat 2 the oil in a pot; cook prawns for 5 minutes; remove,

Add remaining oil to the same pot; fry onions golden; add

ginger/ garlic, green chillies, tomatoes, remaining furmeric and red
chillies, and yogurt; cook till tomatoes are tender.

Fry masala; add prawns, V2 hot spices, ¥z coriander and mint, and
salt: remove from flame. . .

Add rice ingredients in a separate pot; par boil rice; strain and
spread over prawns. _ . L '
Add essence, remaining coriander and mint, remaining hot spices
and food colour; keep on dum. 5 “
Dish out; garnish with onion, cashews, raisins and lemon; serve

2 cups -
Say 'WV%- Green cardamoms 2 each
"'h-____.
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Apple Halwa

Ingredients:

Apples 2

Semolina (sieved) Y2 cup

Milk (fresh) 1 cup
Saffron 1 pinch
‘Green cardamom powder Y2 tsp

Sugar Y2 cup
Pistachios (finely cut) for garnishing

fis‘f_l;vz
bl
2Ll

G dsf Bris
$F
(Lﬁé’:-{sﬂa‘é

Method:

* Thoroughly blend 1 apple and ¥4 of the milk in a blender.

* Peel the other apple and cut into slices.

. Fr_y semolina in a wok till aroma arises; add remaining
milk, blended milk and saffron: cook for 5 minutes.

* Add cardamom; cook till thick.

« Add sugar; cook for 5 minutes; dish out.

* Garnish with pistachios and sliced apple; serve.
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SATURDAY & SUN DAY

FRESH - 11:00 A M , REPEAT - 09:00 PM
LOCAL : 021-3225717, INTERNATIONAL - (+92)-21-3225718
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a healthy start!
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Dawn Bran Bread is baked with the goodness of
whole grain and oats, making it high in fiber with

no Trans Fal. Eating it daily helps you control your
cholesterol and maintain your health,

¥ pAKSOCIETY1

.w..m
g
@
=
pe
=
S

2
4

PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM

Www.




= 5{%_}.3’: 71541

J}' A

. JK. 5 {J 6!:-(

s i v K 73 LA)z¢
=I.J g..f’izb’fduﬁmw‘“;g:zs’fﬂ»&f’cuﬂtf-g !h’é—-h{;{? o i L] (L}mj':_g,g)_u_q
--‘:-.-d'—’ﬁ—("fg Td_Li;:ld:[f}u:ﬁuguﬁfcjgut;i% v;.il.f_i;' o s oy !g_gll [fﬁL*_f:_gJL}u::J
MU S UL U] = 1Tt ' Sl Ao Bies

ey

Carrot and Mint Soup

Ingredients: Method:

Carrots (finely cut) V2 kg * Melt butter in a pot; cook carrots with with onion, garlic
Onion [Enaily cut) 1 | grd jiuck till tender.

Garlic (finely cut) 1 clove * Blend in a blender; pour back into the pot; bring to boil.
Vegetable stock 1 litre * Allow to cool; sieve.Po S RSN

Kinnow juice V2 cup * Add kinnow juice; pour into soup bowls; garnish with mint
Butter 1 thsp and serve. ’

Mint leaves for garnishing

Lnrr:w WEEKENDS __ GG
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Butterfly Jumbo Prawns

Ingredients: -
. Method:
Prawns (jumbo, with shell) 8 .
Ginger (ch coped) 1 tsp « Mix ginger, garlic, white pepper, lemon juice and salt.
Garlic (chopped) 1 tsp » Make slits in the spine of each prawn so it opens like a
ite pepper powder 1 tsp book; fill prepared marinade in the slit.
lemon juice 1tsp « Heat a grill pan and brush oil on it; grill prawns from the
Sﬂ]!‘ to taste Sli”'Ed EEdE.
Barbecye sauce, Butter for brushing « Brush butter and barbecue sauce on them; flip prawns
eaves, Tomato over, .
lemon, Cockier b decoration « Decorate a dish with leftuce, tomato, lemon and cucumber;
place prawns on it; serve,
-®;
85
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Grilled Red Snapper

Ingredients:

Red Snapper 2 pieces
Ginger (chopped) Va tsp

Garlic (chopped) Va tsp

Lemon juice 3tsp

White pepper powder Va tsp

Black pepper (crushed) Va tsp

Salt to taste

Butter 2tsp

Tomato, Lettuce leaves, Carrot,

Mixed vegetables (boiled) for decoration
*Lemon butter sauce, French fries as accompaniment

Method:

* Mix lemon

bowl.

* Marinate fish with it; set aside for ¥4 hour.

* Heat a grill pan and brush oil on it; grill fish from both
sides while applying butter on it.

* Decorate a serving dish with tomato, carrot and lettuce on
one side and mixed vegetables on the other; place fish on
it; serve with french fries and lemon butter sauce.

juice, ginger, garlic, both peppers and salt in @

* To make lemon butter sauce, melt 50 grams butter in @
frying pan; add 2 tsp ginger and 3 tbsp lemon juice; €0@
ra minutes; remove in a bowl.
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Fish with Dill and Fengreek

Cse L)L
Flurd ot
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« Heat oil in a wok; fry fish golden; remove.
« Add all remaining ingredients except dill and fenugreek in
g till onions are tender.

« Add fish, dill and fenugreek; keep on dum.

In i .
e Method:
Flﬁl“l ﬁ"Efﬁ Va kg
gﬁﬁf{ ?;2;; f;:ﬁte g » salt; set aside for a little while.
g chilli powder 1tsp
riander powd s ts e
Turmeric ;.owde,-ar Vi ts: the same oil; coo
Ecli?rﬁr:.&l;h;ﬂﬁed} %I::::r?ch « Dish out; garnish with lemon; serve.
Fenugreek (small leaves) 1 bunch
Salt to taste
Mustard oil 2 thsp
Oil -l CUP i
Lemon slices for garnishing
——
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» Cut fish into small pieces; marinate with mustard oil and
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Egg Halwa

Ingredients:
5 Method:
Eggs
Msiﬁ( (fresh) 1 cup » Blend eggs, milk and sugar in a blender.

Sugar 1 cup » Heat clarified butter in a wok; add blended mixture; fry

Green cardamom powder 1 tsp while continuously stirring till clarified butter separates.
Clarified butter _ Y2 cup » Add cardamoms; cock for a few minutes; dish out.
Cardamoms, Almonds, - o « Garnish with cardamoms, almonds and pistachios; serve.
Pistachios (finely cut) for sprinkling .
_ 3=t
ENDS ' -
Y WEEK READING
L”EL READING
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